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nglishman Steve Marcham was
E wavelling Mow Zealand with his

pariner a decade ago when he
answered an adverisement for a gardener
handyman at an old house just outside
Christchurch.

Dyiving up the gently curved camageway
to Otahuna Lodge in Tai Tapu for an
intenview, he quickly realised this was no
cdmany house.

"I thought “wow’; | didn’t think there was
somewhere ke this here. Itis wery much
like hesre, growng up in the Cotswolds,
and | worked at places like this whan | was
studying horticulture.

1 thought having semewhere like this to
go to after immigrating around the world,
I'm pretty lucky.”

Steve was cne of the first people hired
by Miles Refo and Hall Cannon, two New
Yorkers who bought Ctahuna in 2006,

Frash from a frenatic job as a key account
manager for a landscaping fier in Londen,
Steve armived at an old Edwardian garden
with sweeping lawns, woodlands and kereru
whoashing overhead.

As head gardener, he is responsible for 12
hectares, about Bha of which is in gardens
and thi sest s farmband, faiging pegs, sheep
and chickens for the kitchen. Every day from
Movember onwards, Steve brings in a tray
of vegetables :
five-course degustation meals.

And every day, Steve arrives at the front

i fruit for the chef to use in

doar with baskets of fresh flowers = arum
lilies, dahhas, chrysanthemums, hippeastrum
and lisianthuses - to fill the kodge's 20-0dd
vases and scent the air,

Bat, undaubtadly, the flower for which
Ctahuna is best known, and which attracts
brides and romantics from all over the
warld, is the daffadil.

Marcissus, the genus that inchedes spring
sweethearts such as daffodils and jonguils,
is narmed after the mythical youth wha fell in
lowe with his cwn reflection.

Beneath a huge oak tree and across a
lake from the lusury lodge, which wag builz
by politician Sir Heaton Rhodes in 1895 a5 a
wedding present for his wile, lies a field of
drearms,

Every spring, thousands of yellow, cream
and orange daffodils open in a “lock at me”
spectacle,

"It is an amazing sight 1 kaok at them,

especially coming to work in the moming,
and you get this winve of yellow, You cannot
not notice them when they're in full flower,”
Steve says

O of Steve's early predecessors, Alfred
Lowe, loved daffodils. Also British, he
trained at Kew Gardens and started working
at Otahuna in 1895, He became an expert
at breeding and naturalising daffodils and
his infleence extended beyond Otahuna's
gates

Alfred organised public bull sales each
year. After Alfred’s death in 1924, Sir Heaton
donated the proceeds from the bulb sales
rewvards the building of the lbrary o Tai
Tapu. Bulbs from Orahuna were gifted 1o
form part of the callection in Christchurch’s
Botanic Gardens,

After the 2011 earthquakes, when
business had slowed, Miles dug up two
sguare metres of the daffedil paddock
and lifted and counted the bulbs. There
wara 414 and extrapolating from this, he
estmates thene arg mare than a ralhan
bulbs.

“If 1 worked at the same speed for eight
hours a day, fve days & week, it would
take me almost fve years to lift the whole
paddock by hand,™ Miles says.

Of the million bulbs, Steve estimates only
5 per cent actually flower.

"But when you've got a million bulbs,
that's a lot of flowers. They are crowded,
so one day they will need 1o be lifted and
saparated and spread out.”

Stave does litthe to maintain the daffodils,
apart from watering them at the right times,
He says there's a semblance of design in the
way they're planted

“The variaty of daffodils - the cups,
the trumpets and jenguils = are grouped
There are densities in patches, but with the
hybeidising over years, it's all a bit blurred
and very mixed.”

Amang Dtahuna's Blooms is a snow-
white daffodil with a glowing red cup
called “Sir Heaton Rhodes', registered in
1955, the year before the MP's death at 95,
Ancther daffodil with a creamy yellow cup,
registered before 1914, bears the name
"Crahuna’.

While Otahuna isn't hosting a public
dafiodil day this year, the lodge does
weleome groups of 10 or more for guided
tours by prior appointment year-round for
520 a person

And ance daffedi] season s over and
the paddock has been cut for hay, porcini
mushrooms rise mystenowsly from the
ground and are harvested to feed the
ledge’s quests. They're earthy and delicious,
with a strong nusty flavouwr, but they cannot
compaete with the beauty and vibrancy aof

that most showy of flowers.
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